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@ lop8 
I’ 
1 

inclusion of filtered milk as an in@zdient in ice cream and frcjzen desserts; (2) the general 1 
ji 

inclusion of any safe and suitable dairy derived ingredient in ice cream and frozen desserts; (3) i 
I! 
! inclusion in the ice cream and r&ted standards of an “alternate make” provision; and (4) the 
i 

labeling of ingredients based on categories t-ha are functionally and n~~t~onally equivalent.’ i , 

1. FWered milk is an ag~ropriate inpdiwt in the makhg. of ice Cream and other frozen ’ 
desserts. ; 

1 
Fonterra supports expanding the definition of “milk” to specifically incIude filtered milk 4 

in both liquid and dry Eoz-m3 While certtin filtered milk is allowed JWTXEW ro the current 
6 
:: 

standards (i.e., skim milk from which all’or psrt of the lactose has been rernoved by filtration, a i 

‘: 
safe and suitable procedure), the revision of the definition of ‘?n.ilk” to specifically include F 

filtered m ilk in all forms would simply allow the standard te Gatch up with existing technology. 1 

2 Fon&~-~a does not offer specific comments on the remainder of the issues addreswzd by the ANPRM, in 
particular: the tit of m ilk fionisour~c &rnnls other rhsn cows ia the mating of iqe.h&rn and frozen custard and 

fj 

sherbet; the removal of the requirements for the amounts of fruits, fruit juices and nutnieats needed to determine if 
[ 
1 

&n artificial flavor- simulating zt characterizing~ll~vor is the predominate davor when. naming 3~ ice cream of frozen 1 
dessert product, and providing that the manuhcnffcr may determine wh&her the twiual or artificial fbwor I/ 
ingrcdicnts provide the characterizing flavor of the product for the purposesr of I&&in the removal of rcslricrions 1 
on ingredients in goat’s m ilk ice cream; and &e use of a 2-percent ruinimuru level of fruit content in sherbet. &w 7 
Fed. Reg. at 56&l 1. i 
3 Pursuant to ths proposed amendments, “fmJilk means the J&&xri sticretioa, practically free l iom co~ostwrn,/! 
obtained by the complete m itk&rg of one or more hc&hy cows, which may bc citified and may be adjusted by i: 
separating p31-t of the fat rheretim: concentrated m ilk, filtered rtti&. ~reconstituted milk, and dry whole m ilk. 1 
Water in sufticient cpmtity to reconstitute cortceutratcd and dry forms may be added,” 70 Ped. Reg. at 56,413. [ 
(emphasis ddBd), “M ilk-derived ingredients” is de&red by rhe proposed amendnient to mean “any ingredient f 
ticrived from m ilk or any com@,ment or fraction of m ilk, such as m&fat, m ilk pro~&s defined in 135.3(e), m ilk ’ 
sugars and m inerals. Id. “M iL-derived protein r&eans casein and/or whey protein(s) and its cnnstituenrs, factions, ’ 
hydrolysates or polymers derived from &lk.” I%, t 
















